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The NART Night – A Celebration of Nature and 
Art on Kaua‘i – at the aFeinberg Gallery Poi‘pu 
at The Shops at Kukui’ula April 9 showcased 
artwork from a string of local artists.
 The music of Roundhouse Ramblers and 
Animal Dream delivered just the right sounds 
for the event’s silent auction featuring the art 
of Shastin Grace, Aaron Feinberg, Patrick Ch-
ing, Max Lemaire, Jennifer Rutt, Pepe, Scuba 
Tom, Evelin Kekesi and others.
 Proceeds from the event will benefit KUGA 
Youth Arts Program, the Sierra Club Kaua‘i 
Chapter, and the Malama Maha’ulepu Environ-
mental Initiative.

NART – Nature 
Meets Art

IN FOCUS

by Léo Azambuja
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Left to right, Sean and Noelle McHugh, of Kilauea, Christina Zimmerman, of Princeville, 
and Lana Rose, of Anahola

Left to right, DeAnna Palfrey, of Kapa'a, Randy and Napu 
Jaurequi, of Wailua, and Aaron Feinberg, of Waipake

Laurie Roberts, of Kapa‘a, left, and Somer Wilkinson, of Moloa‘a Jonathan Jay and Joanna Faso, of Wailua

Left to right, Michelle Wait, of San Francisco, 
Mary Pines, of Kapa‘a, and Kristin Johnston, 
of Kapahi

Max Lemaire, of Kapa‘a, and Yuki Reiss, 
of Kalaheo

Drew Wolenter, of Wailua, and Melissa Burovac, of Kalaheo

Left to right, Dustin Stonner, of Kapa‘a, Brian Dean Webb, of Kapa‘a, 
and Garrett Ward, of Wailua

Brian Treptow, of Lihu‘e, 
and Inga Sorensen, of London Shastin Grace, of Kilauea

Barbara Talley and 
Steve Nakamura, of Po‘ipu
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•  Get refunds on ATM fees, nationwide*

•  No monthly service fees, ever

•  No minimum balance to earn your rewards

Plus, add free Kasasa Saver®. 
An automatic way to set cash aside.

*Minimum to open Kasasa Cash Back is $25.00. When monthly qualifications are met, you will receive 5.00% cash back on debit card purchases that post to and settle to the account during monthly qualification cycle up to a total cash back of $20.00 per monthly qualification 
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• Be enrolled and review eStatement notice

Don’t worry if you come up short.

Your account is always free. You even earn our base 
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A new study of the West Antarctic Ice Sheet 
published in the journal Nature suggests if 
greenhouse gas emissions remain unabated, global 
sea levels could be twice as high as projected. 
 The study by Robert M. DeConto and David 
Pollard presents evidence the collapse of the WAIS 
alone has the potential to contribute over a meter 
of sea level rise (SLR) by 2100 and more than 15 
meters by 2500. Adding this figure to the thermal 
expansion of the oceans and the melting of other 
glaciers results in about 2 meters of SLR by 2100. 
 Scientists have always known the biggest 
wildcard in predicting SLR is how fast and how 
much the ice sheets will melt. 
 Therefore, this news is not unexpected by 
the scientific community, but its implications 
for coastal communities have provided renewed 
urgency.
  The Intergovernmental Panel on Climate Change, a 

scientific body that peer reviews 
all climate studies, published its 

fifth report in 2013, showing a range of sea level rise projections based 
on a range of greenhouse gas emission scenarios. The range is 10-36 
inches by 2100.
 These projections only factored in smaller scale ice melt in 

The Ice Factor: New Info on Increased Sea Level Rise
By Ruby Pap Greenland and 

Antarctica; larger scale 
ice cliff collapses were 
not accounted for 
because the physics 
of ice cliff collapse 
had not been well 
understood. 
 Dr. Chip 
Fletcher, of the 
University of Hawai‘i 
School of Ocean and 
Earth Science and 
Technology, said 
this is the first time 
a study has defined 
the math around ice 
sheet collapse, and 

additional research is needed to define other ice collapse processes – 
which could add to the numbers. 
 Asked about the differences between Greenland and Antarctic ice 
sheets, Fletcher said, “Both ice sheets are very complex, one is not 
simpler than another, and both have idiosyncratic features that are not 
well understood.”
 Greenland is mainly comprised of outlet glaciers that are land 
bound and susceptible to rapid air temperature warming and 

meltwater lubrication. The WAIS has these and also has floating ice 
shelves that melt by a pattern of warm ocean water underneath and 
warm air above. What DeConto and Pollard modeled was the landward 
retreat of ice into progressively deeper water-filled valleys. The loss of 
this previously buttressed inland ice greatly accelerates the rate of SLR.
 In Hawai‘i, one foot of SLR by 2050 and three feet by 2100 has been 
considered a rule of thumb. If the study is accurate, we could see a 
six-foot scenario by 2100 or earlier if emissions continue unabated. SLR 
is expected to continue over many centuries.  
 Fletcher said the research paints a picture of circumstances under 
business-as-usual greenhouse emissions. However, there are signs the 
world is taking steps to curb emissions, such as the 2015 COP 21 global 
climate agreement, which set a target of limiting global temperature 
increases to 2 degrees Celsius above pre-industrial levels. China and 
the U.S. signed this agreement.
 “I think with China turning away from coal it won’t be as bad as 
business as usual. So the word from DeConto is bad but the word from 
China is good – they offset each other and we are right back at the 
same rule of 
thumb. But 
stay tuned, the 
picture is ever-
changing,” 
Fletcher said.

Akeakamai
• Ruby Pap is a Coastal 
Land Use Extension 
Agent at University 
of Hawai‘i Sea Grant 
College Program. She 
can be reached at 
rpap@hawaii.edu.

A map of Kapa‘a shows flooding with 6 feet of sea level rise. 
Blue areas indicate water depth, with dark blue being the 
deepest. 
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KAUA'I CLIMATE CHANGE 
AND COASTAL HAZARDS ASSESSMENT

6 Foot Potential Sea Level Rise Scenario

February 2014
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Blue areas denote the potential for inundation due to future sea
level rise.  Levels represent inundation at high tide. Areas that are
hydrologically connected are shown in shades of blue (darker blue =
greater depth). Low-lying areas, displayed in green, are hydrologically
"unconnected" areas that may flood. They are determined solely by how
well the elevation data captures the area's hydraulics. A more detailed
analysis of these areas is required to determine the susceptibility to
flooding.

Sea level around the Island of Kauai is currently rising at an average rate of
1.53mm/yr and is projected to continue to rise at an accelerated rate both
globally and locally.  The purpose of this data is to provide a preliminary
look at sea level rise and coastal flooding impacts. It is intended to be
used as a screening level tool to inform management decisions and long-
range planning.  The data depicted in this map can assist local planning
authorities in better understanding the potential impacts of rising sea
levels and developing appropriate adaptation strategies.  The data does
not consider future changes in coastal geomorphology and natural
processes such as erosion, subsidence, or future construction. The data
does not accurately depict vulnerability to future coastal hazards such as
hurricanes and tsunamis.  The data does not specify timing of inundation
depths and is not appropriate for conducting detailed spatial analysis.

Disclaimer:
The data presented in this map illustrate the scale of potential flooding,
not the exact location, and do not account for erosion, subsidence, or
future construction. Water levels are shown as they would appear during
the highest high tides (excluding wind driven tides). The data should be
used only as a screening-level tool for management decisions. The data
and maps in this tool are provided “as is,” without warranty to their
performance, merchantable state, or fitness for any particular purpose.
The entire risk associated with the results and performance of these data
is assumed by the user. The data should be used strictly as a planning
reference and not for navigation, permitting, or other legal purposes.

Data Source:
National Oceanic and Atmospheric Administration (NOAA),
Ocean Services, Coastal Services Center (November 2013)
http://csc.noaa.gov/slr/beta/viewer/
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On the Cover:  Kawaikini Public Charter School senior Jaclyn 
Ku‘uleimomionalani Ka‘ahanui, left, and sister Jaylyn 
Kawaiopua-Ululani Ka‘ahanui, a junior at the school, are 
seen here holding kapa and kapa making tools at the hut 
built by students in the school’s Hawaiian garden.

CONTENTS

Akeakamai: Ice Factor .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 
SBA Award  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5 
Health & Wellness: Reiki .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10  
Cover Story: Ke Nani Kapa o Hawai‘i  .  .  .  . 14 
Bridal Section  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 
Island Activities .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18 
Kau Kau: Olympic Café Po‘ipū  .  .  .  .  .  .  .  .  .  . 20 
Hawai‘i Wisdom  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25 
Biz of the Month: Ink Spot Printing  .  .  .  .  . 28 
Kaua‘i Business Directory  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29 
Kumu Haumana: Makaloa .  .  .  .  .  .  .  .  .  .  .  .  .  . 30  

OWNER PUBLISHER
Barbara Bennett 

phone 808-652-2802 
barbara@forkauaionline .com

EDITOR IN CHIEF
Léo Azambuja 

editor@forkauaionline .com

HAWAIIAN CULTURAL ADVISOR
Puna E, Hawaiian Practitioner

CONTRIBUTING WRITERS
Jan TenBruggencate 

Ruby Pap 
Anni Caporuscio

SOCIAL MEDIA COORDINATOR
Honey Hunter 

calendar@forkauaionline .com

ADVERTISING
Sales & Marketing

Mariya Kai Jones • 808-651-4208 
mariyakai@forkauaionline .com

Published by Kaua‘i Management Group 
For Kaua‘i Magazine, PO Box 956, Waimea, HI 96796

Mariya Kai Jones
MariyaKai@forkauaionline.com
808-651-4208

Special Advertising Opportunities in

for June

space is limited, call or email now!

for Kaua‘i
MeN

plus

BusiNess
in

GardenGardenGardenGarden
anything to do with house & home home 
improvements, decorating, home repair, 
building, art, fabric, & more
let your business shine in this special section

Tell Kaua‘i residents & visitors about you & your 
company in for Kaua‘i

A few Sundays ago, I was 
having brunch following 
a photoshoot, just 
enjoying good food and 
company, when I received 
a text message from my 
friend Sy Shim, a regular 
crewmember at the sailing 
canoe Hikianalia.
 “Léo, come visit the waa! 
Nawiliwili next to the coast 
guard!” Sy added if I could 
get there by 1 p.m. and if 
there was room, I could sail 
with them.
 I knew Sy had arrived on 
Kaua‘i a couple days earlier, 
coming from O‘ahu on the 
Hikianalia. It’s not every day I get an invitation like that. So I finished 

my meal and off to Nawiliwili I went. Once there, I joined a group of 
children who were learning how to sail. I felt honored to be allowed 
onboard.

Sailing in the Hikianalia
By Léo Azambuja

 The Hikianalia and its sister sailing canoe, the Hōkūle‘a, belong to 
the Polynesian Voyaging Society. The society was founded in 1973 by 
artist and historian Herb Kawainui Kāne, anthropologist Ben Finney 
and sailor Charles Tommy Holmes. The Hikianalia and the Hōkūle‘a 
are also the Hawaiian names of two sister stars, Spica and Arcturus, 
which rise together in Hawai‘i.
 Designed by Kāne and built in Honolulu, the 62-foot Hōkūle‘a 
was launched for the first time on March 8, 1975 from O‘ahu. The 
72-foot Hikianalia is a lot younger than its sister; it was built in 
Aotearoa (New Zealand) and it touched the water for the first time in 
September 2012.
 I had no idea of what to expect on a sailing trip aboard the 
Hikianalia. I was so stoked about sailing on this iconic canoe that I 
forgot to ask where we were going or how long it would last. But 
given that there were a bunch of visiting children, I felt pretty sure 
we weren’t sailing to another island. Or so I hoped as soon as we left 
the harbor.
 Getting out of Nawiliwili Harbor wasn’t easy. The Hikianalia is 
moved by wind, but it does have two small solar-powered engines, 
one on each hull, that help it to navigate in and out of tight spots. 
However, one of the engines wasn’t working, so getting the canoe 
in an out of the harbor was a combination of expertise and critical 
thinking by Capt. Dennis Chun and the crewmembers’ quick and hard 
work on the boat’s giant oar. They also had help from a tiny dinghy 
that nudged the Hikianalia here and there.
 As a side note, Dennis graced the cover of the very first For Kaua‘i 
back in January 2011.
 Once in the open ocean, with all her sails up, the Hikianalia 
provided a smooth and stable ride. The crew was at work the entire 
time, manning either the sails or the oar. The trip lasted only a couple 
hours. I imagine that with smooth seas and good wind, travelling 
between islands on a sailing canoe like that can be quite a peaceful 
and pleasant experience. 
 Since then, I’ve been contemplating buying a sailboat. For now, 
I’m happy with my tandem kayak. I’m planning a three-day kayak 
trip through Na Pali Coast this summer, with stops at Kalalau and 
Miloli‘i. I already have my camping permits and almost everything 
I need. But I just found out I can add a small sail to my kayak, just 
saying.

Editor’s Notes

Capt. Dennis Chun and I soon after my first sailing trip in the Hikianalia.
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The Kumulipo is the longest, most complex of all Hawaiian creation 
chants that have survived through times. Scholars don’t have a full 
understanding of it, and yet it stands as one of the best tools to grasp 
the lives and beliefs of ancient Hawaiians. See story page 6.

New Mexician Cuisine at 
Verde Restaurant 
page 29

The Sandy Dog
Give your pooch a spa 
treatment
page 8
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Legacy of Kekaha Sugar Co. Lives On
The Kaua‘i Historical Society recently finished a massive project to 
preserve the history of Kekaha Sugar Co., connecting descendants of 
its plantation workers to their ancestors. Story page 8

Tiki Tacos
Big flavors, low prices 
and all handmade
page 20

Haven Aesthetics
Beauty and youth for 
men and women
page 9

CULTURE · PEOPLE · ISLAND LIFE · HEALTH · FOOD

www.ForKauaiOnline.com

&Weddings
Celebrations

special
section

beginning on
page 4

Mo‘olelo o ka Wa‘a
Canoes, or wa‘a, were an essential part of life for early Hawaiians, who 
utilized them for voyaging, fishing, wars and celebrations. Hawaiians 
also loved sports, and outrigger canoe racing, or heihei wa‘a, was a 
popular activity among chiefs. Story page 8

JO2 Restaurant
Jean-Marie Josselin’s 
renowned cuisine now 
in Kapa‘a – page 20

Hanalei Surf School
Pro surfer shares his 
love for surfing through 
his business – page 12

FREE
FREE
FREE

CULTURE · PEOPLE · ISLAND LIFE · HEALTH · FOOD

www.ForKauaiOnline.com

for KAUAI‘
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K a u a i  C o u nt y

p a g e  5

Mele Kalikimaka
While children on the Mainland dream of a white Christmas filled with 
snow, here in Hawai‘i, ‘Christmas will be green and bright, the sun to 
shine by day and all the stars at night.’ Story page 6

Street Burger
Kaua‘i’s upscale version 
of an all-American icon 
page 21

Bamboo Works
Bamboo can be used for 
almost anything
page 3
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for KAUAI‘
perpetuating the culture of the island

For Kaua‘i Magazine   
Winner 2015

Hawaii Publishers Association

Your Award-Winning Community Newspaper

www .ForKauaiOnline .com

I had a vision and that vision has been supported by the For Kaua‘i working team, businesses and community for the last 13 years . That vision was 
to bring a publication of excellent quality, journalism and information to the community of Kaua‘i . And that is exactly what we did .

It takes a Team to develop and create a successful award winning community newspaper . That team For Kaua‘i is all right here on Kaua‘i . I am 
proud of that team, of our accomplishments and now the recognition from the State SBA, Small Business Administration Award for Media and 
Journalism .

For Kaua‘i monthly community newspaper first edition was launched January, 2011 .

2014 a proclamation by the Kaua‘i County office and Mayor Carvalho on Feb . 7th announced For Kaua‘i day after having served the 
community for ten years with an outstanding community newspaper .

2015 the Hawai‘i Publishers Association awarded For Kaua‘i for editorial excellence their Pa‘i award .

2016 brings more editorials that have been submitted to the Hawaii Publishers Association and the Society of Professional Journalists .

For Kaua‘i’s greatest award is serving the community, businesses and the people of Kaua‘i and bringing every month the best in 
reporting, news, cultural stories and so much more .

For Kaua‘i History

Barbara Bennett, Owner & Publisher

Léo Azambuja, Barbara Bennett and Jane Sawyer, SBA 
Director Hawai‘i Office at the State Capitol receiving 
acknowledgement by the State Senators and House of 
Representatives.

From the floor of the Hawai‘i State House of Representatives
SBA Kauai Chamber Event And Celebration at Lava Lava Restaurant

Back row left to right: Jane Sawyer, SBA Hawai‘i Director • Bernard Carvalho, 
Kaua‘i County Mayor • Mason Chock, Kaua‘i County Council • Mark Perriello, 
Kaua‘i Chamber of Commerce President • Jose Fuentes, General Manager, Lava 
Lava • Gary Hooser & Aaron Kanishiro, Kaua‘i County Council.

Front row left to right: Gail Shimematsu, General Manager, Kaua‘i Kookie • 
Melinda Uohara, Touch of Glass • Léo Azambuja, Editor, For Kaua‘i • Barbara 
Bennett, Owner/ Publisher, For Kaua‘i • Mariya Kai Jones, For Kaua‘i Sales & 
Marketing Director • Joann Yukimura, Kaua‘i County Council

Clockwise from 
left: Marjorie 
Valenzuela, 
Mariya Kai Jones, 
Barbara Bennett, 
Léo Azambuja, 
Desiree Duclayan-
Parsonson

Nathan Eagle
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ROTARY CLUB  
OF KAPA’A presents 

the  28th  Annual

NEW: Parking at 
Vidinha Stadium 

40+ chefs 
11+ beverage vendors
12 musical groups  
on 4 stages 
must show id  
for alcoholic consumption 

Kapa`a 
Ship, Print & Storage
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FREE EVENTTHE KING’S
CELEBRATION & PARADE

Theme – Pupukahi I Holomua – Kaua‘i ‘Ohana
Unite to Move Forward – Families of Kaua‘i

Saturday, June 11 • 9 am to 2 pm
Fabulous Floral Parade Starts  at 9 am from Vidinha Stadium

Ho‘olaule‘a at the 
Historic County 
Building

Full Pa‘u Units
Floats
Walking  
& Riding Units

If any auxiliary aid support is needed, please contact Sugai by 
phone or email at least seven days prior to the event.

Contact:  Melissia Sugai 
635-7205
Melissia_sugai@hotmail.com

• Crafts
• Food
• Hawaiian Cultural Demonstrations
• Entertainment including Hālau and 

Entertainers
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Health, Wellness & Fitness

Meditation Breathe, Relax, Explore…

and Discover
Your True Happiness , Success, Prosperity, Health and more!

Call 822-7007

Web: happyscience-kauai.org and
happinessplantingcenter.org

Island Coping Skill
Meditation Program

Overcoming from Stress, 
Forgiveness, Focus, Self Esteem, 
Sense of Calm, Compassion and 

Love…

Kapaa Dragon Building 2nd Floor & 
Lihue Happiness Planting Center • Behind Isenberg Park

Happy Science

Located in Harbor Mall, 3501 Rice Street, Suite 2014, 
Lihue, HI 96766

Ph: (808) 652-0048 Fax: (808)378-4558
Website: alohapediatricskauai.com

Same day appointments available
Now accepting new patients

Tropics Island Therapy
Featuring 

Therapeutic 
Massage 

&
Body Care

www.tropicsislandtherapy.com
808.335.2790

Port Allen Marina Center

Monthly Specials • Kama‘aina & Military Discounts
Accept Workman’s Comp & Auto Injury

MAE # 2631

Virginia Beck, NP, CTP Trager®

808.635.5618 Caring Hands

Let me take you gently to a
Peace you have never known...

Yes, from the little healing island of Kaua‘i, Hawai‘i the healing 
art of reiki has spread to the rest of the Western World. And 
it all started from Hawayo Takata, who was born in the 
sugarcane camp in Hanama‘ulu, Kaua‘i in December 
1900. She was tiny and had a hard life 
growing up cutting cane and trying to 
meet her daily quota.
 Mrs. Takata had overtaxed her frail 
body, striving to keep up with children 
twice her size, resulting in many health 
problems by the time she was 30 years 
old. As was the custom in those days, 
she was sent to her ancestral home 
in Japan for surgery. It was not an 
easy journey. She took a small boat 
out of Kealia Harbor to Honolulu, then 
boarded a large ship and traveled for 
many days before finally arriving at her 
destination in Japan. Instead of having 
surgery, she was healed by Reiki Natural 
Healing.
 Mrs. Takata begged them to teach her 
reiki, she pleaded that it was so needed on 
Kaua‘i, stating she simply couldn’t leave Japan 
without it. She was told, “No, this is not something for 
women to do – only men can practice reiki. We have shared our 
culture with the Western World before and they have abused it. It 
will not happen with the sacred healing art of reiki.”
 She continued her plea and stayed in Japan and studied reiki 

Kaua‘i – Gateway for Reiki Healing
By Shalandra Abbey

for a full year before returning to Kaua‘i with the reiki in her 
hands. In October 1936, she opened the first reiki practice in the 

Western World on Hauala Street in Kapa‘a. 
Later, she moved to Hilo, and then to 

Honolulu.
 Takata taught reiki at the 
University of Hawai‘i and had reiki 
approved by the American Medical 

Association to be practiced in 
Hawai‘i hospitals in 1974. She 
started teaching other reiki 
masters in the early 1970s to 
carry on this sacred practice. 
She had taught 22 reiki masters 
before she made her transition 
in December 1980 – two weeks 

before her 80th birthday.
 During her three and a half 

decades practicing Reiki in 
Hawai‘i, she acquired clients from 

all corners of the globe, including 
Barbara Hutton and Doris Duke. The 

latter broke her wrist in 1957 and was 
treated by Mrs. Takata. She became a pupil.

 “Reiki is available to anyone who seeks 
it,” Mrs. Takata said. “When a student is ready to accept it, he 
is shown the way. With the first contact or initiation, the hands 
radiate vibration to the ailing spot. If there is pain, it registers on 
your fingertips and palms. The ailment disappears when the body 

responds to the treatment.”
 In 1990, Shalandra Abbey left the IBM Corporation in Florida to 
move to Kaua‘i to become a full-time reiki master. It had been 10 
years since Mrs. Takata had made her transition, and reiki wasn’t 
discussed openly very much on Kaua‘i. As her practice grew, 
locals would come to her with stories about Mrs. Takata and her 
reiki. One man said Mrs. Takata was “a real go-get-um lady, one 
of the first women to drive an automobile on Kaua‘i – and that 
was when there was only one stop light on the whole island.”
 During Shalandra’s 16 years practicing Reiki on Kaua‘i, she 
organized and ran a Reiki Natural Healing program at Wilcox 
Hospital for 10 years – until she moved to Maui. One of the 
highlights of the program that she and her students fully enjoyed 
included weekly visits to long-term care and adult day care.
 “We wore our Hilo Hatti aloha shirts. Often they didn’t 

see Reiki page 12



Have Keiki, Will Travel
The summer travel season is upon us, which means soon it’ll be time to pack up the 
kids and head to an exciting destination for some much-needed family fun!
 However, lost luggage isn’t the only thing you have to worry about. There are a 
host of the diseases you can contract when traveling both in the United States and 
abroad.
 “One of the most common illnesses for children while traveling is diarrhea,” says 
Carl Yu, MD, a pediatrician at Kaua‘i Medical Clinic.
 “All travelers should wash their hands or use an alcohol-based hand sanitizer 
frequently, especially before meals,” Yu advises. “Be sure to only eat food that is 
cooked and served hot. Fresh fruits and vegetables should be peeled and washed in 
clean water, and beverages should be from sealed containers or boiled or otherwise 
treated.
 “Accidents are also a common problem during travel,” Yu adds. “Families should 
be sure to bring appropriate car seats for their children, especially if traveling 
internationally where car seats may not be available.”
 In addition to your bathing suit and a good pair of walking shoes, Yu advises 
packing a “travel health kit” for your next big adventure. Be sure your kit includes:
 Copies of current IDs and travel documents.
 Prescription medications. Pack these in carry-on luggage.
 Special medicines – For example, malaria medicine.
 Over-the-counter medicines – Allergy medications, medicine for pain or fever 
(acetaminophen, ibuprofen), antacids, hydrocortisone cream.
 Basic first-aid supplies :

• Bandages, antibacterial ointments, thermometer
• Sunscreen
• Insect repellant
• Hand wipes or hand sanitizer
• Health insurance card

 “Children should be up-to-date with their routine childhood vaccines prior to 
travel,” Yu says. “Some areas of the world require other special vaccines, so please 
check with your pediatrician or a travel medicine doctor as early before your trip as 
possible if you have questions.”
 Don’t let an unexpected illness or accident ruin your vacation.
 According to Yu, some of the top health concerns right now are illnesses passed by 
mosquitos: Zika, dengue and chikunguya, which can all be spread by the same type of 
mosquito.
 The best way to prevent infection is to protect yourself from mosquito bites by:

• Staying in buildings with air conditioning or with screens on all windows and 
doors

• Sleeping under a mosquito bed net
• Wearing long-sleeved shirts and long pants, when practical
• Using insect repellant. Note that insect repellant should contain DEET or 

Picaridin, which are safe to use on children
 Current travel information is available on the Centers for Disease Control and 
Prevention’s website at cdc.gov/travel. Contact your physician or call Kaua‘i Medical 
Clinic at 245-1500 with any questions you may have.
 For more health and wellness tips for a safe summer,  
visit LiveHealthyKauai.org.

PROUDLY SERVING KAUA‘I FOR 77 YEARS

Good health  
 starts here.

Ensure that your children get the highest level of pediatric 

care on Kaua‘i. Our five pediatricians can get tests done 

quickly, share medical records electronically and consult  

with specialists at our sister hospital Kapi‘olani Medical  

Center for Women & Children. To schedule an appointment,  

call 245-1561 or visit wilcoxhealth.org.
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Do you need help in making your Medicare choices?

Do you need life or long-term care Insurance?

Call Jason Blake
Representing most Medicare, 
Life & Long-Term Care 
insurance companies including
• Genworth
• Humana, Kaiser
• United Healthcare
• Mutual of Omaha
• AIG 
• and others

70% of Americans
will need long-term care

at some point.
Protect your family and

your assets.

On-Kauai Agent
(808) 652-5210

jblakekauai@gmail.com

Modern Medicine, Old Fashioned Service
Serving Kaua‘i & all of its pharmacy needs 
since 2004
Retail Pharmacy
Professional Compounding
Diabetic Suplies & Foods
Pharmacist Review of Medications
Vaccinations

3 Locations Near You!
Lihue

Pharmacy
Lihue

Professional
Pharmacy

Kapa‘a
Pharmacy

Next to State Farm, 
Near Urgent Care

4491-A Kolopa St. 
Lihue, HI 96766 

 
Ph. 808.246.9100

Kaua‘i Medical  
Clinic at Wilcox

3-3420 B Kuhio 
Hwy, Ste 101 

Lihue, HI 96766 
Ph. 808.245.3800

Next to the Old 
Kojima’s

4-1543 Kuhio 
Hwy, Ste #G 

Kapa‘a, HI 96746 
Ph. 808-822-3600

Lihue Pharmacy GroupWestside Pharmacy
Kauai’s Oldest Pharmacy

Statewide distributor 
of Omnipod external insulin pumps

Caring for Kauai since 1973 
1-3845 Kaumualii Hwy, Hanapepe (808) 335-5342

Accredited Specialty 
and Compounding and Retail Pharmacy

Our patients’ needs come first

Health, Wellness & Fitness

remember us personally but as soon as our shirts come through the door they would start to get in 
line for their weekly boost of reiki healing energy,” Shalandra said.
 As is the custom of reiki practice, students are taught three degrees of reiki with the final being 
a minimum of one year training to become a reiki master. Lihu‘e resident Kaeo Bradford started her 
first degree training with Shalandra in January 2011, and started her one year minimum training 
as a reiki master candidate in November 2015. During this training, candidates organize events for 
their reiki master, just as they would for themselves, which offers a smooth changeover when the 
candidate completes training and is initiated a reiki master.
 Kaeo and Shalandra will offer a complementary Reiki Introduction and Demonstration at Kaua‘i 
Hospice June 3, from 2 to 4 p.m. Call Kaeo at 256-8839 to confirm attendance.
 The event will be followed by a weekend First Degree Reiki class June 4 and 5 at Happiness 
Planting Center in Lihu‘e (Old 
Immaculate Conception School). Visit 
www.ReikiHawaii.com for registration 
and more information. Class seating 
is limited, early registration is 
recommended.

from page 10

• Learn more about reiki 
and its history on Kaua‘i 
in Shalandra’s book, Living 
a Life of Reiki, available at 
Kaua‘i Museum. Contact 
Shalandra at 280-7704 if you 
have more information about 
reiki’s history on Kaua‘i.

Reiki



• Unsightly varicose veins?
• Painful, heavy, or aching legs?
• Swelling and cramping?
• Skin discoloration?

Dr. Juleff is triple board certified by the American 
Board of Venous and Lymphatic Medicine, 

American Board of Surgery, and American Board of 
Thoracic Surgery

Call 808-245-4814
Medical vein procedures covered by 

Medicare and most insurances

3214 Akahi Street Lihue, HI 96766 • www.veinclinicsofhawaii.com

before

after

Do you suffer from...

Only state of the art laser system used.
NO VEIN STRIPPING

FREE VEIN SCREENING
AT ANY TIME...

VEIN
CARE
is ALL
we do!

TROPIC CARE 
KAUA‘I 2016

free 
physical exams, eye exams, 

eyeglasses, dental exams, tooth 
extractions and fillings 

Clinics open June 20 - 29, 2016
From 8AM to 5PM 

(Except Sunday, June 26 clinics close at 12PM)

At

Ele‘ele Elementary School
Kaua‘i Community College

Kapa‘a Middle School

If you need more information, an ASL Interpreter, 
materials in an alternate format, or other auxiliary aid 
support, please contact the Department of Health at 

(808) 241-3555  
or email us at tckauai2016@gmail.com

TCK2016ForKauaiAdOL.indd   1 4/5/16   4:15 PM
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It was an ordinary early morning. People all around Kaua‘i were just 
arriving at work. But in Puhi, three Hawaiian schoolchildren were 
chanting at the edge of a forest, asking for permission to enter. Nature 
allows them by telling the birds to chirp and the wind to blow softly. 
If the skies turned dark and it rained, the children would’ve turned 
around and tried it another day.
 The children were looking for wauke, or paper mulberry, the prima 
matter for kapa, a cloth made of tree bark. Pre-contact Hawaiians 
used kapa for many things such as clothing, bedding and religious 
practices. But a few years after Westerners first arrived on the Islands, 
kapa making ceased completely in Hawai‘i.
 “I do kapa so I can help keep the culture alive in my ‘ohana,” 
said Jaylyn Kawaiopua-Ululani Ka‘ahanui, who goes by Kawai. The 
16-year-old junior at Kawaikini School in Puhi added her Hawaiian 
ancestors made kapa on a regular basis, and nowadays it’s a rare and 
even unknown tradition.
 Kawai’s sister, Jaclyn Ku‘uleimomionalani “Momi” Ka‘ahanui, is a 
senior at the same public charter school, which focuses on Hawaiian 
language and culture. At her graduation ceremony, Momi will be 
wearing a kapa kihei, or shawl, that she made. She saw past seniors’ 
make kapa for their graduation, so she wanted to do the same thing.
 “I can show my family and my friends what I did for my senior 
year,” said Momi, adding her school is not just about academics; it’s 
also about Hawaiian culture.
 Kamalei Gabriel is only 7, so she is not in the school’s kapa program 
yet. But she knows a Hawaiian mo‘olelo, or tale, of a chief named 
Maui who climbed Haleakalā, lassoed the sun and made it stay longer 
so the kapa Maui’s mother made could dry.
 Momi, Kawai and Kamalei are part of a small, yet growing number 
of people reviving this ancient Hawaiian tradition that was nearly lost 
forever. 
 When Capt. James Cook first saw Hawai‘i, in January 1778, he went 
ashore in Waimea, Kaua‘i, and acquired some kapa. Cook wrote in his 
journal their coloring and staining displayed “a superiority of taste, 

Ke Nani Kapa o Hawai‘i
By Léo Azambuja

by the endless variations and figures” compared to the kapa in the 
rest of Polynesia. He even wrote the Kaua‘i kapa resembled “the most 
elegant productions of China and Europe” available at cloth shops.
 Other captains who visited Hawai‘i in the following year, after 
Cook’s death, also noted the Hawaiian kapa’s diversity of thickness, 
colors and patterns, and its extreme beauty and precision in printing.
 In 1823, the Rev. William Ellis, from the London Missionary Society, 
spent time among Hawaiians, and wrote a detailed account of kapa 
production, from wauke cultivation to the final stages of printing.
 But it wouldn’t take long until the kapa-making tradition would 
cease in Hawai‘i. About 200 years ago, soon after merchants started 
coming here regularly, the introduction of Western textiles caused 

kapa-making to cease 
completely, according to Malia 
‘Alohilani Rogers, academics 
director at Kawaikini and 
mentor for the school’s kapa 
project.
 As a side note, the late 
historian Te Rangi Hiroa (Peter 
Buck) wrote in his book Arts 
and Crafts of Hawai‘i that an 
old man named Keawe, from 
Laupāhoehoe, Big Island, still 
made kapa from wauke as late 
as 1923.
 ‘Alohilani said kapa 
making was revived on 
O‘ahu during the Hawaiian 
Renaissance in the 1970s. On 
Kaua‘i, it didn’t happen until 
1990, when Hawaiian kumu 

Sabra Kauka wanted to 
make a kihei for hula, 
and invited a kumu from 
O‘ahu to teach a 12-day 
workshop here.
 Sabra said it took a 
while for the tradition 
to be revived on Kaua‘i 
because “nobody was 
crazy enough.” Making 
kapa is a laborious 
process requiring a 
community effort and 
an enormous amount of 
patience and time.
 Hawaiian kapa was 
mostly made with 
wauke bark, though 
few other trees could be 
used. The wauke had to be tended constantly; its branches were cut 
off as soon as they’d sprout. Once a tree reached one-to-two years 
old, the trunk, only an inch in diameter, was harvested, leaving the 
roots in place for another trunk to grow. 
 A sharp-edged shell or a wooden tool fitted with a shark tooth 
were used to cut the wauke’s bark down the middle. The entire bark 
was then pulled off at once. ‘Opihi shells were used to scrape off the 
outer bark, revealing a long and narrow piece of white bark. This was 
rolled up and soaked in water for many days, a process unique to 
Hawai‘i.
 After soaking, the bark was beaten with a wooden four-sided tool 
called ‘ie kuku or a rounded beater called hohoa over a kua, an anvil 
made of Hawaiian hardwood. 
 After several stages of beating the wauke, each with a different 
kind of ‘ie kuku, a two-inch-wide piece could end up two-foot-wide. 
The kapa pieces had to be stuck together to make a larger final 
product. Unlike elsewhere in Polynesia, Hawaiians did not use natural 
glues; rather, they would pound the pieces together, and the fibers 
would naturally weave and create a strong bond. The kapa was then 
left outside for the sun to dry and bleach it.
 There were other distinctions between Hawaiian and Polynesian 
kapa. 
 Hawaiians used ‘ohe kapala, or carved bamboo stamps, to create 
the meticulous designs unique to the Islands. Intricate designs were 
printed in red, yellow, black, green, pink and blue.
 Hawaiians also scented the kapa, and sometimes used oils, such as 
kukui nut oil, to waterproof the kapa, both processes being exclusive 
to Hawai‘i. Finally, Hawaiian kapa also differed from the rest of 
Polynesia due to fine carvings on the ‘ie kuku that created a unique 
watermark on the kapa. The thinnest and finest kapa looked like lace.
 Today, because it is such a difficult and time-consuming process, 
there are only about 10 people on Kaua‘i who make kapa, according 
to ‘Alohilani.
 But the efforts of Sabra, ‘Alohilani and a few others on Kaua‘i and 
in the state to keep kapa-making alive are paying off. 
 Kawai and Momi said they intend to keep making kapa and 
eventually pass their skills to their next hanauna, or generation.
 Last month, a kapa-making workshop taught by Sabra at Queen 
Lili‘uokalani Children’s Center in Lihu‘e attracted several families. 
For Desiree Adams, program manager at Keiki O Ka ‘Āina, the event’s 

see Kapa page 15

Several families attended a workshop on kapa making at Queen 
Lili‘uokalani Children’s Center in Lihu‘e last month.

Hawaiian kumu Sabra Kauka 
demonstrates how to use an ‘opihi shell to 
strip the dark outer bark of a wauke stick.

Clockwise from left:  Trey Rafamonte strips 
wauke; Kahea Hamakua and daughter Kaihe 
Giminiz strip wauke; Tyralyn Numazawa-
Laranio pounds wauke; two samples of old 
Hawaiian kapa; and siblings Trey and Tory 
Rafamonte strip wauke.
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sponsor, workshops like this “strengthen families through cultural education.”
 ‘Alohilani says there’s a lot more to kapa. It perpetuates an ancient tradition, but it also teaches lessons 
of patience, perseverance and observation.
 Momi agrees, and said patience is something she had to learn while doing kapa.
 “Now I just have to teach it to my sister, because she has no patience at all,” she said, laughing.

Serving the Kauai ‘Ohana Since 1992…

…Visit our 10,000 Sq. Ft. Showroom
located just off Rice Street on Umi Street, Lihue

2981 Umi Street, Lihue • 246-4833 • Mon-Sat 9-6

We Promote Quality Made in AMERICA!
Delivery & Financing Available

customize from over 100 fabrics 

www. alohafurniture.com

Keeping Jobs in the USA!

 ★ Bedroom Sets
 ★ Sleepers
 ★ Recliners
 ★ Sofas, Loveseats
 ★ Sectionals
 ★ Dining Room Sets
 ★ Accessories 

and more…

New Arrivals

MOTHER’S DAY
Specials on 
Recliners, 

Reclining Sofas 
and Loveseats

CLOSE OUT PRICES 
ON ALL IN STOCK

Mattresses and 
Adjustable Bases

NEW CONTAINER ARRIVAL
Direct from North Carolina

Located at the 
Lihue Christian Church Social Hall 
Call or email for more information 

246-6919
Dayhealth@ohanapacific.com

we remember your sacrifice today & 
every day on this memorial day…

THANK YOU!

Kapa
from page 14

Clockwise from far 
left: freshly stripped 
wauke bark soaking 
in water; wauke being 
beaten over a kua; 
Kawaikini students 
Kamalei, in front, 
Kawai, left, and Momi, 
in the school’s wauke 
plantation; a couple ‘ie 
kuku and some wauke 
bark; wauke bark being 
stripped; some ‘ie kuku 
to beat kapa; and a few 
‘opihi shells for carving.
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Ono Frozen Pops

Catering!

Announcing

OnoPops are Perfect for Your Special Occasions

Add OnoPops to your next celebration &

To place your special order, contact Greg at 808-238-6565

 make your party “POP”

Choose flavors like Macadamia Nut Brittle, Lilikoi 50/50, Chocolate Apple Banana, 
Butter Mochi, Crackseed Lemon Peel, Pineapple Vanilla, Lilikoi Cheesecake, 
Strawberry Lemonade, Salted Watermelon Cream, Strawberry Goat Cheese, Pink 
Lemon Cream & Apple Banana Macnut

Graduations

Birthdays

Office 
Parties

Weddings

Anniversaries

Baby 
Showers

Baby Lū‘au

(808) 245-3232 or 
(808) 645-1547
gis@hawaii.rr.com
Local Family Owned & 
Operated for over 20 Years. 
Security Professionals 
you can TRUST.

Be Safe, Be Secure, BE PONO!

WHATEVER THE OCCASION
On site Security • Motor Vehicle Patrol • Events
Contract Guard Services• Parties • Weddings

Garden Island Security

Kauai’s #1 Wedding & Event Mobile 
DJ Company for over 15 years!

Mike Dandurand | (808) 245-7860  | mike@kskauai.com
www.kskauai.com

Professional DJs and Emcees

KUSTOM 
SOUNDS KAUAI

KUSTOM
SOUNDS KAUAI

Kauai’s #1 Wedding & 
Event Mobile DJ Company 

for over 20 years!

Professional DJs & Emcees

Mike Dandurand
(808) 245-7860 | mike@kskauai.com

www.kskauai.com

ETEVENTSKAUAI.com
PO BOX 462 
Anahola, HI 96703
808-639-6967 • 808-822-4507

Customized wedding lighting and quality wedding 
sounds systems give your Kauai wedding a personal 
touch. We can work with any budget to give your 
occasion the technical support it will need. 
Decorative fabric draping, lanterns, cafe strings, 
landscape lighting, and chandeliers and much more!

 

Orchid Alley Kauai  

www.OrchidAlleyKauai .com 

(808)-822-0486  
(Old Kapaa Town) 

Now offering : 
Cut White Orchid Flowers   
(for  florists, DYI weddings ,Mother’s Day  & events ) 
+We ship Mother’s Day Orchid baskets! W

ED
D

IN
G

BRIDAL

Make your wedding perfect
with the help of these
local mechants
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Kauai Wedding
Professionals
Association

KauaiWedPro.com

Kauai Wedding 
Professionals Association 

members are licensed 
wedding industry 

professionals working 
together to share beautiful 
Kaua‘i’s aloha with couples 

and with each other.

Association members 
are sensitive to, and are 

respectful of, local culture 
and sacred sites.

Our members understand 
the long lasting importance 

of arrangements for a 
couple’s special day and 

pledge to set the standard 
for the 

Kauai Wedding Industry.

(808) 378-4089 • fax: (808) 442-1230
info@saltywahine.com • www.saltywahine.com

SALTY WAHINE 
Gourmet Hawaiian Sea Salt & Seasonings

is a

of

a
of

gift
salt

blessings!
good luck

&

symbol

1-3529 Kaumualii Hwy 2B, Hanapepe

AWARD 
WINNING

Specializing in custom Wedding 
& Celebration Favors
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Island Activities

Fish for tilapia, 
large mouth bass, 
and tucunare 
(peacock bass) 
on the fresh
water of the
Waita Reservoir.

Fish for tilapia, 
large mouth bass, 
and tucunare 
(peacock bass) 
on the fresh
water of the
Waita Reservoir.

OFFROAD ADVENTURESOFFROAD ADVENTURES

Ride to waterfalls on

over 25 miles of private trails.

It’s the experience of a lifetime!

Ride to waterfalls on

over 25 miles of private trails.

It’s the experience of a lifetime!

Experience 8 ziplines on our 3.5 hour long tour 

and ride the island’s ONLY Half Mile Long ZIP!Experience 8 ziplines on our 3.5 hour long tour 

and ride the island’s ONLY Half Mile Long ZIP!

Zip in a traditional zipline harness

or upgrade to the  Flyin Kaua ian!Zip in a traditional zipline harness

or upgrade to the  Flyin Kaua ian!

Live entertainment at the Grand Hyatt in Po‘ipū is open 
to anyone, visitor or locals, at this ocean view espresso bar 
Sunday mornings. Patrons can enjoy a hot shot of espresso 
and breakfast pastries while appreciating the Hawaiian music 
and the gorgeous scenery of Kaua‘i’s South Shore.
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Island Activities

808.338.9999 www.napaliexplorer.com

b
es

t 
pr

ic
e 

on
 K

au
ai fo

r w
hale watching

Na Pali Explorer

• snorkel & sightseeing
• 48 ft raft, with a canopy 

shade & bathroom
• $139 adult, $119 child  

+ tax. Age limit 5+.

• land at Nualolo Kai 
State Park

• 26 ft Zodiac
• $149 adult, $129 child  

+ tax. Age limit 8+.

Snorkel & SightseeingBeach Landing Excursion

The Hikianalia sailing canoe hosted a group of children learning how to sail in April. Aliana Ho brought along 
her SLR camera and took the opportunity to shoot video footage and snap a few pictures of her friends during this 
unforgettable trip in this one-of-a-kind canoe owned by the Polynesian Voyaging Society. Photo by Aliana Ho.

Exploring the island’s hidden treasures is always on the agenda of best 
friends Susan Evers, of California, and Rebecca Tezza, of Texas, when they 
visit Kaua‘i. Susan has been coming to Kaua‘i every year for the last two 
decades, and made many friends here. Rebecca has been coming here for 
more than 10 years.
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Music, Cocktails & Full Menu in LoungeHukilau Lanai Restaurant
in Kapaa
Reservations 
Recommended
Tues-Sun 5-9pm
822-0600
hukilaukauai.com

Now that the Keiki are back to school, it’s pau hana 
time for you… The Lobby Bar at Hukilau Lanai is just 
the place to relax with nightly live music and an 
impeccably crafted cocktail from Bartender John 
Scott. The full menu is offered in the lounge area, so 
you can kick back on the couch and still order all your 
favorites!

Kau Kau Delights
Olympic Café Po‘ipū 
Is a Gold Medalist
By Anni Caporuscio

I’m an Eastside girl, and I’ve been to the Olympic Café 
hundreds of times. I’ve enjoyed a hearty Bloody Mary 
breakfast on rainy mornings. I’ve sat at the bar and read 
novels in the relative privacy of a loud and crowded room 
(yeah, I read at bars). I’ve sat in the breezy second story and 
traffic watched Kapa‘a’s busiest intersection. I’ve walked 
from working in the heart of Kapa‘a Town to meet friends for 
business and for fun and good old fashioned Pau Hana time. 
 I am happy to introduce the Olympic Café to Po‘ipū.
 I had the pleasure of sitting down with owner Troy Trujillo 
and talking “restaurant.”
 Olympic Café owner Troy Trujillo has been in the restaurant 
business for decades. In 1999, he moved to Kaua‘i in 1999 and 
bought Kapa‘a’s Olympic Café. Prior to that, he owned spots in 
California and on the Big Island. 
 Old timers know exactly where Olympic Café’s name comes 
from. It has nothing to do with Greece. The original Olympic 
Café opened in the 1940s, a time when Hawai‘i was still 
celebrating Duke Kahanamoku’s multiple Olympic medals 
from 1912 to 1924. And so that’s how the restaurant got its 
name, from Duke. Troy jokes Olympic Café was the original 
Duke’s.
 Today, Olympic Café features historic pictures of old Kaua‘i, 
commemorating history from the Eastside, as well as pictures 
of regular customers who make history daily.
 The Po‘ipū Olympic Café features the same elements that 
made the Kapa‘a restaurant famous, like the comfortable and 
breezy atmosphere, the history giving homage to a place, and 
of course, friends! While eating with us, Troy greeted friends 
and talked surfing, fish, business, etc. 
 But the South Shore location has more of a kitsch Hawaiian 
feel to it, with its tiki and lava rock decoration, which I think 
hails to history as well. Across the Po‘ipū Shopping Village 
breezeway, Troy built a lounge — a comfortable zone with 
another bar and plush chairs, and where you can get the full 
menu and specials.

• Anni Caporuscio is a food lover and can be found daily at her 
Kapa‘a business, Small Town Coffee. 

Ahi Nori Wrap. The tortilla is lined with dried seaweed 
and a hint of wasabi sauce. You get the salty seaweed, 
the wasabi heat, the crunchness of fresh carrots and 
cucumber, the coolness of island avocado and the hot and 
cold of seared ahi. This is good, clean Kaua‘i food, served 
with healthy portions of melon. 

Tomatillo Fresh Fish. This super fresh fish is marinated 
and served over tomatillo sauce, bringing a rare spicy and 
tangy South of the Border flavor. Served with fresh steamed 
veggies and the signature garlic red mashed potatoes.

The Tostada Salad is really a whole meal laid out like a 
rainbow. It has seasoned chicken, sweet papaya and corn, 
and pico de gallo, among other surprises, cradled in the 
crisp freshly made ostentatious tortilla shell. Don’t get the 
lime cilantro dressing on the side. Have it tossed with the 
greens so you can pick up the flavor of the dressing with the 
varying toppings.

see Olympic page 22

Bartender 
Kevin Space 
making 
martinis.

(left) The Lava 
Flow, a classic 
blend of rum, 
coconut and 
strawberries that 
takes me right on 
vacation.
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Local Style Dining
Kountry Kitchen
Kapaa
4-1485 Kuhio Hwy 
parking next to  
gift shop 
808-822-3511

Voted “Best Breakfast on Kauai.” A favorite for 
Breakfast and Lunch. Great taste at reasonable 
prices. Extensive menu includes our famous pancake 
selection, omelettes, benedicts, loco mocos and fruit 
salads. Lunch menu includes sandwiches, burgers, 
local plate lunches, and salads. Open daily 6 am-1:30 
pm. Breakfast from 6 am-1:30 pm lunch from 11 am.

Lappert’s Hawaii
Hanapepe
Kukui‘ula Shopping Village
Coconut Plantation Marketplace
Princeville Shopping Center

lappertshawaii.com

Since our humble beginnings selling ice cream out 
of a tiny storefront in sleepy Hanapepe Town, to 
our other retail locations, Lappert’s Hawaii is now 
celebrating its 30th year anniversary of indulging the 
Islands’ sweet tooth. And though our business has 
grown, our principles remain the same—top quality, 
handmade products served with the Aloha Spirit.

SHARE THE ALOHA

IT’S FINE DINING IN A WILD SETTING!
Tiki Iniki
Princeville Center
5-4280 Kuhio Hwy., A101
808-431-4242
tikiiniki.com
11:30AM to Midnight

Tiki Iniki Bar & Restaurant is the most fun place on the north 
shore for fresh fruit vintage Hawaiian cocktails and Hawaiian 
fusion cuisine. Owners Todd & Michele Rundgren’s Tiki 
collections & Coco Palms memorabilia fill e very nook and 
cranny for a retro Hawaii vibe.  Locals and visitors are raving 
about Tiki Iniki’s beautiful creations and flavors using fresh 
local fish, beef, pork, garden vegetables, and fruits. Open 
11:30am–Midnight for lunch, happy hour, dinner, and late 
night dining.

Kaua’i Marriott Resort on 
Kalapaki Beach
3610 Rice Street  
Lihue HI 96766

www.KauaiMarriott.com

808-245-5050

Breakfast Buffet or Ala Carte 7am - 10:30am every day, 
except Sundays • Sunday Brunch from 7am to Noon. 
Brunch favorites & more plus “Local style” delights for 
$34/Adults, $17.50/Keiki 6-12, with “free flow champagne” 
$10 extra. Dinners Daily from 5:30pm - 10pm with Luau 
Hawaiian Dinner on Mondays, Prime Rib & Crab Buffet on 
Fridays & Seoul Korean Buffet on Saturdays from 6PM - 9PM. 
Call Direct for additional information and Reservations.

Kukui’s Restaurant

A GREAT STEAKHOUSE
Wrangler’s Steakhouse
9852 Kaumualii Hwy
Waimea
338-1218

And not just steaks! Polynesian and seafood 
specialities as well. We welcome families with children 
and feature outdoor seating. Open for lunch and 
dinner. Your hostess, Colleen Faye, will assure that you 
have the best meal and smooth service. Sizzling steaks 
cooked over a mesquite wood fire are our signature 
dish. 

Kau Kau Delights
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Poipu Shopping Village
11am to 9:30 pm Daily 
(10pm Friday and Saturday)

( 8 0 8 ) 7 4 2 - 9 8 8 8

Friendly bartenders, 
Thai influenced specialty 
cocktails, 12 beers on draft
Daily lunch special menu 11am-3pm
Happy Hour Daily 4-6pm 
$3 drafts and $5 Mai Thai's

Live Island Music 6:30-9pm nightly
Open Mic Night and Industry 
Night Tuesday's 8pm-12pm
Dine in and Full menu takeaway
Reservations accepted

2360 Kiahuna Plantation Drive, 
A10-40 Koloa, HI 96756

All Thai Chef  team with 50 
years combined experience 
on multiple continents
50 vegetarian options and 
a Vegan menu section

 Thai Bistro and Bar

Kau Kau Delights

Aqua Kauai Beach Resort
4331 Kauai Beach Drive, Lihue, Hawaii

Call 245-1955

Saturday Night 
Prime Rib

and Crab Buffet

$48 (Adult), $25 (kids)  

Pub:  For Kauai
Issue:  2015
Size:  3c x 5”, 4C 
(4.5417” x 5”)
DUE:

 The Po‘ipū location shares the same menu 
and the same set of events with the original 
Eastside venue: daily happy hour from 3-7 
p.m., Bloody Mary Bar on Saturday and Sunday 
mornings, breakfast until noon (our server 
suggested the Hawaiian Sweet Bread French 
Toast), and Aloha Friday Taco Night, a local 
favorite, from 3-7 p.m. 
 They make all their sauces, dressings, 
hummus, salsas, sides, you name it; all from 
fresh ingredients. Most dishes were included 
on the menu after Troy tried it elsewhere, loved 
it and tried to recreate something similar or 
better. There are daily specials too, showcasing 
the chef’s creativity.
 Over the years, I’ve gone through phases 
of what I eat. I went through a pretty serious 
burger phase, always coupled with the 

popular waffle fries. When I lightened up on 
the burgers, I switched to the Monte Cristo 
sandwich, and then on to the salad menu, each 
taking me a half hour to eat, they’re huge. I 
have always had a love for the spicy hot wings 
(sauce on side) and am newly introduced to the 
Ahi Furikake, a thick slice of fresh ahi seared 
and coated with furikake seasoning that has 
never done me wrong. All these are full plates 
of good hearty and balanced meals, garnished 
with melon or fried banana or herb sprigs. 
 You can find the new Olympic Café at Po‘ipū 
Shopping Village. Visit www.olympiccafekauai.
com for more information. 

from page 20

Olympic
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Win, Win!
Benefits Employees
Benefits Employers

Select Employer Group Program (SEG)

Join the other 125+ Employers and/or Associates already 
enrolled in this no-cost benefit for your Employees.

Receive Name Recognition:
 { KGEFCU Website
 { KGEFCU Quarterly Newsletter
 { KGEFCU Annual Report

For more information Call 855-2942 or email lisa@kgefcu.org
Mention this ad and receive a FREE Gift

Serving KAUA‘I for Over 38 Years

Foreign & Domestic Cars & Trucks

FAST & PROFESSIONAL
Mon-Tues, Thurs-Fri 8am-5pm • Wed & Sat 8am-1pm

www.tirewarehousekauai.com
tirewarehousekauai@yahoo.com

TIRE WAREHOUSE

FOR FREE ESTIMATE 
Ask for George or Laurie

3028 Aukele St. Lihue • Industrial Park II

245-6754

www.dowagro.com

Agriculture with Aloha
Protecting our ‘aina, 
Growing with our 
community

Women’s
Wellness Clinic

All Women Welcome

808-246-9577

4366 Kukui Grove Street #205, Lihue

For information call

or visit malama-pono.org

Now Accepting Patients

Wayne Medeiros • Manu Medeiros • JR. Longboy
808-245-1941 • pyramidins.com

wayne.medeiros@pyramidins.com

808-246-0204
www.enterprise.com

Savings and 
service come 

standard.

www.kauaichamber.org
(808) 245-7363 •  email: info@kauaichamber.org

Kaua‘i Chamber of Commerce

Sunday, May 15 • Poipu Bay Golf Course
6:30 a.m. Registration • 7:30 a.m. Shot Gun Start • $125 per player • $500 Corporate Team

13th Annual Scholarship Golf Tournament

Event Sponsors

Premier Sponsors

Contact:
Carol Texeira

carol@kauaichamber.org



Kaua‘i recycle your Electronic Waste
(eWaste) in an earth-friendly way!

Open to Businesses and Residents for FREE! Drop off obsolete or unwanted electronics
All brands without quantity limits. eWaste only accepted during designated timeframes
Kaua‘i Resource Center 3460 Ahukini Road (near airport & fronting the Līhu’e Transfer Station)
Fri, May 13 • Sat, May 14
7:45 am - 4:15 pm
Call Recycling Office (808) 241-4841 visit www.kauai.gov/ewaste or see our Facebook page for current eWaste
collection dates. Materials left outside of these dates/times will be deemed as an illegal dumping.

LAST EVENT AT THIS LOCATION!

K3 Creative
Container 
Concepts

Environmentally Friendly Living Spaces
Reduce • Reuse • Recycle

808-635-8055
We Build to Suit!

Call Warwick Today

 ✶ Off Grid Living
 ✶ Office/Retail
 ✶ Workshop/Studio

 ✶ Spare Room/Guest 
Cottage

 ✶ Ag Storage/Shelter

We Conceive, Design, Draft, Fabricate 
& Install • Remote or in Town Tuesday, Thursday and 

Saturday
on Channel #6 Islandwide at:
7:00 a.m., 12:00 noon, 
4:00 p.m., 7:00 p.m., 
12:00 midnight
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Four daily Tee Times have been reserved for Kaua‘i 
residents, with green fees of just $35 per player. Starting 
time blocks for Kaua‘i Residents are: 
Wednesday-Friday: 12 PM, 12:10 PM, 12:20 PM 12:30 PM
Saturday & Sunday: 11 AM, 11:10 AM, 11:20 AM, 11:30 AM
TEE TIME HOTLINE: 808-742-3010
(All golfers must provide proof of Kaua‘i Residency.)
Please visit www.kolepakukuiula.com for more details.

Tee Times for Kaua‘i Residents at Kukui‘ula!

Kukui‘ula Golf Course
The Club at Kukui‘ula
2700 Ke Alaula Street
808-742-3010
www.kolepakukuiula.com

This outstanding course is backed by lush emerald 

mountains and sculpted from a rolling plateau 

eight stories above the Pacific Ocean. Nestled 

among the gentle contours of Poipu Bay. Home 

of the PGA Grand Slam of Golf from 1994-2006.

A COURSE UNLIKE ANY OTHER
Poipu Bay Golf Course
Poipu
808-742-8711 or 1-800-
858-6300

SMITH’S TROPICAL 
PARADISE
On the Wailua River
Just off HWY 56 
821-6895
smithskauai.com

We invite you to join our family in celebrating the 
unique flavors of the islands followed by a cultural 
pageant ~ “Rhythm of Aloha.” A local favorite, 
the luau is Owned & Managed by a local Hawaiian 
family! Special Hawaii resident pricing available. 
Call 821-6895 or visit www.smithskauai.com.

“BEST LUAU ON KAUAI”  
SMITH’S FAMILY GARDEN LUAU

Family Fun Kaua‘i Style

䨀椀洀洀礀 䬀椀洀漀欀攀漀Ⰰ 䨀爀⸀

䌀愀氀氀 㠀　㠀⸀㈀㐀㘀⸀㐀㐀㐀㤀 昀漀爀 愀 琀漀甀爀
眀眀眀⸀爀攀最攀渀挀礀瀀甀愀欀攀愀⸀挀漀洀

䨀椀洀洀礀 眀愀猀 戀漀爀渀 愀渀搀 爀愀椀猀攀搀 漀渀 䬀愀甀愀椀⸀ 
  䨀椀洀洀礀 攀渀樀漀礀攀搀 猀眀椀洀洀椀渀最 椀渀 䬀愀瀀愀愀 
    瀀漀漀氀 攀瘀攀爀礀 搀愀礀 愀渀搀 愀琀琀攀渀搀攀搀 愀 
      䠀愀眀愀椀椀愀渀 䌀栀爀椀猀琀椀愀渀 挀栀甀爀挀栀⸀ 
       䠀攀 猀瀀攀渀琀 㠀 礀攀愀爀猀 椀渀 琀栀攀 一愀瘀礀Ⰰ
       眀漀爀欀攀搀 眀椀琀栀 琀栀攀 䄀爀洀礀 䌀漀爀瀀猀 漀昀 
       䔀渀最椀渀攀攀爀猀Ⰰ 愀渀搀 眀愀猀 愀 挀漀洀洀攀爀挀椀愀氀        䔀渀最椀渀攀攀爀猀Ⰰ 愀渀搀 眀愀猀 愀 挀漀洀洀攀爀挀椀愀氀 
      昀椀猀栀攀爀洀愀渀 昀漀爀 ㌀㐀 礀攀愀爀猀⸀ 䠀攀 氀椀瘀攀搀 
     椀渀 倀漀爀琀氀愀渀搀 昀漀爀 㐀㐀 礀攀愀爀猀 戀攀昀漀爀攀 
    挀漀洀椀渀最 戀愀挀欀 栀漀洀攀 琀漀 䄀渀愀栀漀氀愀⸀

刀䔀䜀䔀一䌀夀
倀唀䄀䬀䔀䄀䄀吀

Said by Kahekili, ruler of Maui, to a messenger sent by Kamehameha I with a question whether to have 
war or peace. Kahekili sent back this answer – “Wait until I am dead and all the rites performed, then 
invade and take the island of Maui.”
Source: ‘Ōlelo No‘eau, by Mary Kawena Pukui

Hawai‘i Wisdom
E nānā mai a uhi kapa ‘ele‘ele i a Maui, a kau ka pua‘a i ka nuku, ki‘i mai i ka ‘āina a lawe aku.
“Watch until the black tapa cloth covers Maui and the sacrificial hog is offered, then come and take the land .”

A drawing of a heiau on 
the Big Island by William 
Ellis, of Capt. Cook’s crew, 
published in 1781. Notice 
the kapa placed around 
the Hawaiian gods.
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3022 Peleke St., Suite 8, Lihue, HI 96766
(808) 643-2100 or 245-8951

Regularly Scheduled 
Programs
KGTV - Channel 53
(Gov’t Access)

•	 Kauai County Council
•	 Kauai County Planning 

Commission
•	 Police Commission
•	 Mayor Bernard Carvalho
•	 “Together We Can”
•	 and other government 

programming

Frequency of meeting replays 
depend on
the length of meetings.  
Check ww.hoike.org
for additional program schedule 
details.

KUTV - Channel 55 (HTEC)
UNIVERSITY DISTANCE 
LEARNING:
Schedule of programs is 
available at www.hoike.org & 
Oceanic Channel 12

KETV - Channel 56 (HTEAC)
UNIVERSITY DISTANCE 
LEARNING:
Schedule of programs is 
available at www.hoike.org & 
Oceanic Channel 12

Check Ho’ike website for our monthly
Basic Video Production classes and call
246-1556 for information and registration.

Program schedule may be
changed if tape(s) are not
submitted on time.

For more details on additional programs
being cable cast on Ho’ike go to our
web site at www.hoike.org

YOUR VOICE COUNTS ON HO‘IKE
Ho’ike: Kauai Community Television is a treat 
for the eyes broadcasting programs designed 
and developed by our residents. 
 Individuals with a wide spectrum of inter-
ests present their video programs each day 
on Community Access Oceanic Cable Channel 
52. The regular programming includes a wide 
variety of cultural issues, arts and entertain-
ment, sports, inspirational, and health and 
well-being. 
 You might see shows with an obvious lean, 
right or left or in between. The one caveat is 
that the channel is non-commercial. Kauai’s 
community access allows you to express your 
ideas and explore topics that are important to 
you. 
 There are a number of ways to share your 
point of view with your neighbors. Each 
month Ho’ike conducts Basic Video Production 
courses that provide you with easy to follow 
primary training in camera operation, audio 
and lighting, field production techniques 
and editing in Final Cut Pro. Once certified, a 
producer has full access to the equipment and 
facilities at Ho’ike. Another way to get on the 
cable channel is to appear on either the “Open 
Mic” or “Community Camera” programs. 
 Each Tuesday afternoon Ho’ike records 
the free speech exercise in the media center 
studio. Open Mic offers five-minutes in front 
of the camera on a first come first served basis. 
Community Camera allows for a ten-minute 
presentation on the third Tuesday of each 
month. Reservations are required for Com-
munity Camera. Reservations can be made by 
visiting Ho’ike on Rice Street or calling 246-
1556. Access to Kauai’s cable channel is open 
to all residents of our island. 
 Anyone can submit a program with the 
appropriate submission form. All residents are 
free to take advantage of the Open Mic and 
Community Camera opportunities. Certi-
fied producers have access to the equipment 
and facilities. Ho’ike 
is a private non-profit 
corporation provid-
ing residents of Kauai 
training and education 
for public, government 
and education access 
to cable television.

4211	Rice	Street	#103,	Lihue,	Hawaii	96766	•	ph:	(808)	246-1556	•	fax:	(808)	246-3832	•	www.hoike.org Still Kauai’s 1st Radio Choice.

Doing a daily radio show 
can be hard work...especially 

without your jelly donuts.

      ‘‘ARE YOU SURE 
YOU HAVEN’T SEEN MY 
    JELLY DONUTS?!’’
YOU HAVEN’T SEEN MY YOU HAVEN’T SEEN MY 
    JELLY DONUTS?!’’    JELLY DONUTS?!’’



email: info@kauaifilipinochamber.org
808.635.4130

Mabuhay
Making a difference in our community
Leadership • Personal Development • Volunteerism • Community Service • Local Business Support

Join us & 
Become a Member!

Please visit our website for more information or to join: www.kauaifilipinochamber.org
and Aloha!

4-1326 Kuhio Hwy, Kapaa, HI  96746
808-822-1746

www.vickysfabrics.com

Satins • Silks 
Wedding Accessories

Fine Fabrics

I’ll show you how life  
insurance can come in  
handy for more immediate 
family needs, like college. 
We put the life back
in life insurance.™ 
CALL ME TODAY.

There are also benefits now.

With life  
insurance,  
the benefits 
live on.

State Farm Life Insurance Company (Not licensed in MA, NY or WI)
State Farm Life and Accident Assurance Company (Licensed in NY and WI)

Bloomington, IL
1311019

Mike Martinez, Agent
4-831 Kuhio Highway

Kapaa, HI  96746
Bus: 808-821-2630

mike.martinez.r6ss@statefarm.com

Mike Martinez, Agent
4-831 Kuhio Highway, Ste 426

Kapaa, HI 96746
Bus: 808-821-2630

mike.martinez.r6ss@statefarm.com

See just how big your
savings could be.

State Farm Mutual Automobile Insurance Company,
State Farm Indemnity Company, Bloomington, IL1103155.1

Your savings could add up to
hundreds of dollars when you
put all your policies together
under our State Farm® roof.GET TO A BETTER STATE.™

CALL ME TODAY.

Cut costs while still getting the
coverage you need. From 
Business Insurance to Employee 
Retirement plans, I make it my 
business to protect yours.
Like a good neighbor,  
State Farm is there.®
CALL ME TODAY.

0907512.1 State Farm Fire and Casualty Company, State Farm General Insurance Company, Bloomington, IL

Small 
business, 
Big 
savings.

Discounts up to

*Discounts vary by state

40%.*
Mike Martinez, Agent
4-831 Kuhio Highway

Kapaa, HI  96746
Bus: 808-821-2630

mike.martinez.r6ss@statefarm.com

Discounts as
big as a house.
Or condo.
Or apartment.

Syngenta Hawai‘i
supporting Kaua‘i agriculture

Seeds • Crop Protection
Seed Treatment • Farm Management

LAWN & GARDEN EXPO
MARK YOUR CALENDAR

MAY 13 & 14
Friday & Saturday

M. KAWAMURA FARM ENTERPRISES
Family owned & serving Kaua‘i for over 50 yrs.
2824 Wehe Road, Lihue * 808-245-3524

Learn how to  buy state of the art L&G Power Equipment

* Demos *
* Specials *

* New Products *

* Buy Smart - 

   Work Smart *
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For almost three decades, Ink Spot Quality Printing Corp. has 
been providing instrumental support for Kaua‘i’s businesses 
and residents. Personalized service, diversification, competitive 
rates, experience, top-notch products and creativity have kept 
this little print shop in Līhu‘e in business all these years. 

 “There’s a variety (of 
services) when you come here,” 
owner Marynel Valenzuela 
said. “If you want a one-stop-
shop, this is the place.”
 Whether you need a single 
photocopy or thousands of 
brochures, Ink Spot can do 

it. The company’s large array of services include photocopies, 
business cards, posterboards, invitations, letterheads, 
brochures, rack cards, programs, pamphlets, banners, decals, 
flyers, tickets, menus, gift certificates, promotional items, 
packaging and more. They even do fingerprinting. 
 Ink Spot also has a team of graphic designers to assist clients 
who don’t have a camera-ready product. Their clientele ranges 
from local residents to 
small and large business 
owners, hotels and resorts 
of all sizes, restaurants, 
nonprofit organizations 
and event promoters.
 Valenzuela said she 
doesn’t turn away clients 
asking for special services.
 “It doesn’t stop right 
there just because we 
don’t do it,” she said, 
adding her staff will help 
the client by finding a 

Kaua‘i Business Marketplace
Ink Spot Printing

Biz 
of the 
Month

24/7/365
Emergency

Service

Carpet & Upholstery Cleaning

Fire & Water Damage
Restoration Specialists

• Spot & Pet Odor Removal
• Deep Soil Extraction
• Marble, Terazzo & Tile
• Window Cleaning
• Drapery Cleaning - Hunter Douglas 

certified
• Cleaning & Janitorial Services
• IICRC Certified in Carpet, Upholstery, 

Stone, Masonry and Tile

• Written Estimate Furnished
• Residential & Commercial
• Smoke, Odor, Spot Removal
• Water Removal
• IICRC Certified • Island Wide!

w w w . w e c l e a n k a u a i . c o m

ServiceMaster by Kleidosty

808-337-2080
©2009 ServiceMaster Clean. All rights reserved.

Services provided by independent businesses licensed to serve you by ServiceMaster Clean.

Ask
About Our
Green Cleaning
Services

Re-elect Prosecuting 
Attorney Justin Kollar
“I’m honored to serve the 
people of this incredible 
community.  Please join me in 
our work to build a safer and 
healthier Kauai.”

Friends of Justin Kollar
Dane Oda and Jett Jasper, co-chairs

3-2600 Kaumualii Highway, Suite 1300 #361, Lihue, HI 96766

By Léo Azambuja

third-party printer that can do what he or she wants, and will 
also consider assistance from another company or find someone 
else who can do the job manually.
 “That’s the extended business that I would offer,” Valenzuela 
said.
 Ink Spot has been in business for 28 years, originally opened 
by Tom Brown. For Valenzuela, it all started in 1997, when she 
first came into the store as a customer. Seeing how busy the 
print shop was, she helped out people at the desk. Brown saw 
it, and offered her a job. In 2004, she bought the business from 
Brown. 
 Although the job takes most of her time, Valenzuela 
somehow finds time for side projects and to serve in different 
organizations. She is a board director and former president of 
the Kaua‘i Filipino Chamber of Commerce. She is also involved in 
the development of the Kaua‘i Philippine Cultural Center in Puhi.
 And then there’s fashion. Valenzuela put together the first 
Kaua‘i Fashion Week four years ago, and has since organized 
it every year. This year’s event is May 7 at the Kaua‘i Marriott 
Resort and Beach Club at Kalapaki Beach. Tickets — $35 for the 
show and $75 for the dinner and show — are already on sale at 
Ink Spot.
 One of the ingredients for the company’s success is keeping it 

in the family. The workers 
are either family or hānai 
family, which is adopted 
in Hawaiian language. A 
couple of workers have 
been there since the time 
when Brown used to own 
the business.
 Valenzuela says the 
company has also become 
a place for her kids, her 
staff’s kids and their 
friends to do homework. 
The children became so 
proficient in computer 
work that sometimes 
their teachers even question if they got help, she said.
 Ink Spot is currently sponsoring a graphic design scholarship 
at Kaua‘i Community College. Valenzuela said graphic design 
can take kids further in life, and she would like to hire one of the 
graduates in the future.
 Ink Spot is open Monday to Friday, from 8:30 a.m. to 4:30 p.m. 
They close for lunch from 1 to 2 p.m. 
 The store is at 4100 Rice St., Suite 10 in Līhu‘e, next to Love’s 
Bakery. Visit www.inkspotkauai.com or call 246-0147 or email 
print@inkspotkauai.com for more information.

Ink Spot owner Marynel Valenzuela and press operator 
Don Newhouse

Felipa Newhouse, of the bindery 
department
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Kaua‘i Business Marketplace

Play Miniature Golf!
Lawai
Beach
Resort

at
Play Miniature Golf!

• Fun for beginners, a 
challenge for all ages!

• Great team building sport

• Party facilities available

240-5100 • www.lawaibeach.org

Lawai
Beach
Resort

at

Enriching the lives of Kauai’s elders and challenged 
adults by providing quality care with the aloha spirit

Located at the Lihue Christian Church Social Hall • Call or email for  
more information 246-6919 • Dayhealth@ohanapacific.com

Marivic and Retha are the two great new additions to the staff at KADHC. Marivic lives in 
Lihue with her husband and 2 children.  She loves all the activities and sharing them with 
the Kupuna, especially arts and crafts and cooking. She enjoys having conversations and 
sharing stories with family members.

Retha, formerly of Honolulu, has lived in Hanamaulu since 2003 with her husband and 
3 girls. She also loves sharing in the activities and making the Kupuna happy. It is such a 
happy place to be!Marivic Acupan

Retha Lucas
Activity Assistants

S a l e  &  S e r v i c e
N e w  &  U s e d  C o m p u t e r s
P C  /  M a c   •   A L L  B r a n d s

THE COMPUTER
HOSPITAL

1347 Ulu Street, Kapaa • 822-2667

Cake Pops by Toni

808-639-1255

Got a SPECIAL EVENT approaching?

I can make special orders!

to place your order
Call me

info@kauairestoration.com

Kauai Restoration
• Carpet Cleaning
• Tile & Stone Cleaning
• Oriental Rug  

& Furniture Cleaning
• Water Damage Repair
• Mold Remediation
• Smoke Damage

Licensed • Certified • Insured
Free Estimates • 808-346-7344

“Quality you can clearly trust!”

Free Estimates | Licensed & Insured

(808) 631-6559

www.GardenIsleWindowCleaning.com

• Window cleaning & screen 
cleaning

• Hard water stain removal 
from glass surfaces 

• Post construction window 
cleaning

• Solar panel cleaning using 
ultra-pure water

• Pressure washing

Medical Marijuana Services
Matthew Brittain, LCSW, 
coordinating Medical Marijuana 
Services hosted at the 
Natural Health Clinic

Call the Hilo Office of Matthew Brittian, LCSW

808-934-7566
We are not a dispensary

We are not State of Hawaii employees or contractors
doctor420.com

3093 Akahi Street in Lihue

Fee: $140 cash

Discover the Magic of Water Gardening

GARDEN PONDS NURSERY

located on Kuhio Hwy. in Kilauea
Mauka of Banana Joe’s & 
Kauai Mini Golf

828-6400

OPEN Wed-Sun 12 - 5 PM

includes ceramic pot, water lily, aquatic 
plants, fish & snails

www.gardenpondskauai.com
New Container Just Arrived

You are Invited
Every Month Women gather for Networking, Socializing, Fun!!
HAPPY HOUR • PRIZES
Last Wednesday of Every Month
May 25th • JOIN US! • Time: 5:00 to 7:00 pm
Ho‘okipa Café 
(Puakea Golf Course)
No Cover Charge 
Food & Drinks Ordered from the Menu
Reservations preferred
Call  855-2552

Kauai Women in 
Business Roundtable

like us on



Donate either $500 / month 
or 600 lbs of pet food and 
receive a KVIC-TV-hosted 
20-second recognition spot 
during primetime hours for your 
business’s community service 

every day for a month. Also receive a month’s worth of recognition in 
For Kaua‘i Magazine in this space.
Donate either $100 / month or 150 lbs of pet food and receive a 
6-second slide recognizing your business’s contribution. The slide will 
broadcast island-wide on KVIC-TV every day during primetime hours 
for a month.
If your business donates to KHS’s Gomez’ Galley program, we will 
provide all production costs, equipment costs and broadcast costs to 
keep your business continually recognized.

Kauai
Humane
Society

Grow Your Business
&Help Kauai’s Animals

at the same time
Kaua‘i Humane Society (KHS) requires over 
3000 lbs. of pet food per month to continue their Pet 
Food Bank Program (Gomez’ Galley). 
Meeting this monthly quota is a monumental effort, 
and KHS needs help. 
As a community, we can work together and solve this 
problem. KVIC-TV is spearheading a donation 
exchange where if a retailer donates either money 
or pet food to Kaua‘i Humane Society, KVIC-TV 
will give that retailer continued recognition on our 
channel for their community service. Additionally, 
retailers may also appear in For Kaua‘i magazine.

For more information about KVIC’s recognition ad, 
call Ryan at (808) 826-9009.

For more information about the Gomez’ Galley 
program, call Kaua‘i Humane Society 
at (808) 632-0610.

KONG Radio Group
Kauai’s #1 Group of Stations

More Than 42,500 Listeners Per Week

More than 70% of all commercial radio station 
listeners keep it tuned to KONG Radio Group!

KONG Radio Group
4271 Halenani Street, Lihue HI 96766 • 808-245-9527
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Headquarters!

Prom Tuxedo Headquarters!

info@RobertsJewelry.com • www.RobertsKauai.com

Lihue: 2976 Kress St.

246-4653
M-F 9:30 - 5:30 
Sat 9:30 - 5:00

• MORE CHOICES  
over 100 styles

• BEST PRICES  
from $75

• MOST CONVENIENT
• MOST EXPERIENCED 

70th year

We’ll make it easy for you! Come in to check out our extensive selection. 
Our experienced fitters will have you looking sharp. Rentals and sales.

The loss of wetlands in the Islands to agriculture and 
development may have resulted in the decline of one of the 
iconic plants, the tallest of makaloa.

 This noble sedge, which likes to grow in moist to downright 
soggy soil, was the source of one of the fine craft items of early 
Hawai‘i, the woven makaloa mat.

The Nearly Lost Art of Weaving Makaloa
By Jan TenBruggencate  Intricate geometric patterns called pawehe were often 

woven into the mats. Commoners might sleep on mats made of 
pandanus, but the prized makaloa mats, most famously woven 
on Ni`ihau, made the “finest sleeping mats in Polynesia,” said 
Te Rangi Hiroa, the doctor and former Bishop Museum director 
Sir Peter Buck.
 The mats are now so rare than most residents of the Islands 
have never seen one.
 The famed author Jack London wrote one of Hawai‘i’s most 
beloved stories, “On The Makaloa Mat,” first published in 1919. 
It tells a love story involving a Hawaiian prince and his beloved: 
“the things he said were fire of love and essence of beauty, 
and… he composed hulas to me, and sang them to me… 
nights under the stars as we lay on our mats at the feasting; 
and I on the Makaloa mat of Lilolilo.”
 Makaloa grows in a number of places in the Islands, but 
only rarely are the conditions right for the fine, long stems that 
are useful for weaving. It’s not too unusual to find makaloa 
growing with its stems a foot to a foot and a half long. But for 
weaving, it is the ones approaching three feet that are needed. 
Some makaloa are said to grow to nearly six feet in length.
 But you can grow it at home, as well. Honolulu Star-Bulletin 
gardening columnist and native plant expert Rick Barboza in 
2008 wrote about the sedge:
 “This plant looks great in ponds and can be used as an accent 
around rock features. It does best in full sun, and its roots can 
tolerate being fully submerged in water. Just put the whole pot 
in the pond and weigh it down with some rocks. It also does 
well planted in areas of your garden that for whatever reason 
continuously stay wet.”
 Seeds are collected and makaloa is being replanted in a 
variety of locales around the Islands

Kumu Haumana

• Jan TenBruggencate is a Kaua‘i 
based writer and communications 
consultant.

 The Kaua‘i 
community group 
Malama Hule‘ia, 
which is removing 
invasive mangrove 
in the Niumalu area, 
and replacing the 
alien invasive tree 
with native coastal 
and wetland plants, 
including makaloa.
 In a 2001 paper on 
building wetlands and 
growing makaloa, 
Peter Van Dyke wrote 
that the art of weaving makaloa died out in the late 1800s. 
Only in the past few decades have cultural experts begun 
recreating the art form.
 A number of crafters in the Islands have rediscovered the 
tricks of weaving makaloa, and you can occasionally find fine 
hats and bracelets of the material.
 And rarely, because it takes great patience, a lot of time, 
and an amazing number of sedge stems, you can find a 
makaloa mat.
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Explore Sea Caves

 “Natures Disneyland!”
   -Jane Emery
   LA Splash Magazine

Open Ceiling Cave

Dolphins!
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 808.742.6331 www.napaliriders.com • napali@hotmail.com
 808.742.6331

 aptain Chris of Na Pali Riders has the only raft 
company consistently touring the ENTIRE 17 miles

of the Na Pali Coast.* 
  Captain Chris says, “Touring the Na Pali Coast truly is a once-in-a-lifetime 

experience. We make sure that our passengers get to see it all including the 
famous sites of Hanakoa Valley, Hanakapi‘ai Valley, the Pirates Sea Cave, 

and the Double Door Cave. These are 
some of the most signifi cant attractions 
on the Na Pali Coast and should not 
be missed.”

  The Na Pali Riders’ difference starts with attention to detail 
in all aspects of our Na Pali Coast Raft Tour. We offer a ride 
on our state-of-the-art 30-foot, 920 Zodiac raft. 

 Departures are from the West Side’s Kikiaola Harbor 
in Waimea, the closest harbor to the Na Pali Coast. 
Snorkeling takes place at one of three different locations 
depending on currents, water clarity and conditions permitting. 
All beginning snorkelers have our experienced and knowledge-
able crewmen as their personal guides.

  The Na Pali Riders difference is unbelievable. We are the 
only ones to guarantee satisfaction or you can go again FREE. 
Call direct (808) 742-6331 for reser-
vations.  We also provide discounts for 
Military, Kama’aina, and Groups.

 Visit “Na Pali Riders” fan page
for current photos and videos.

*conditions permitting


